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Gula invert biasanya dapat ditemukan secara alami dalam madu. Gula invert 
digunakan dalam meningkatkan kualitas sensori dan umur simpan pada 
manisan. Rosella (Hibiscus sabdariffa) merupakan bahan pangan yang 
potensial digunakan sebagai manisan karena mengandung nilai fungsional 
yaitu kandungan antioksidan. Tujuan dari penelitian ini adalah mengevaluasi 
pengaruh asam sitrat, tingkat pemanasan dan konsentrasi gula pasir pada gula 
invert yang dianalisa secara fisikokimia, menganalisis sifat fisikokimia dan 
sensori manisan rosella merah kering dari pemakaian gula invert. Pembuatan 
gula invert dilakukan dengan penambahan asam sitrat pada suhu 800C saat 
pemanasan larutan gula sukrosa hingga mencapai 1000C. Terdapat 27 
kombinasi perlakuan pengaruh konsentrasi gula (100%, 200%, 300%), asam 
sitrat (1%, 3%, 5%) dan tingkat pemanasan (api kecil, sedang, besar) pada gula 
invert yang dipilih menjadi sembilan macam gula invert dengan nilai analisa 
kadar air, kadar gula dan warna. Sembilan gula invert diseleksi menjadi lima 
gula invert melalui sensori rating hedonik dengan tingkat kesukaan warna, rasa 
dan tingkat kemanisan. Dari lima kombinasi gula invert yang memiliki nilai 
analisa yang paling baik pada sampel dengan kadar air 19,26% wetbasis, warna 
dengan lightness sebesar 24,92 dan kadar gulanya tinggi 79,250Brix. Hasil 
penelitian menunjukkan manisan rosella kering yang memakai gula invert akan 
mengalami peningkatan warna lightness dan chromacity dari manisan rosella 
kering yang memakai gula kontrol, kekerasan manisan rosella kering dengan 
nilai terendah 4251,30gf dan kadar air terendah sebesar 17,02% wetbasis. 
Manisan rosella kering yang memakai gula invert sampel D (konsentrasi gula 
200g, asam sitrat 1% dan pemanasan api sedang) memiliki tingkat kesukaan 
warna, hardness, rasa dan overall tertinggi. Gula invert sampel E (konsentrasi 
300g, asam sitrat 1% dan pemasanan api sedang) dan manisan rosella kering 
sampel E yang dianggap paling baik dalam penelitian ini secara keseluruhan 
karakteristik fisikokimia dan sensori. 
 





Invert sugar is usually found naturally in honey. Invert sugar was used to 
increase sensory quality and shelf life in sweets. Roselle (Hibiscus sabdariffa) 
has potential to be used as material in sweets because it contains a functional 
value that is antioxidant. Purposes of this reseach are to evaluate the influence 
of sugar ratio, citric acid and heat grade of invert sugar analyzed by the 
physicochemical characteristics and evaluate the dried sweets roselle made of 
invert sugar using physicochemical and sensory test. Invert sugar production 
was done by adding the citric acid at 80 celcius degrees temperature on 
sucrose solution and advanced to 100 celcius degrees. There were 27 
combinations of invert sugar that influenced by the sugar ratio (100%, 200%, 
300%), citric acid concentration (1%, 3%, 5%) and heat grade (low, medium, 
and high heat) then nine invert sugars are choosen based on the best water 
content, sugar ratio and colour. Nine invert sugars were selected to five invert 
sugars by their colour, taste and sweetness level (hedonic rating). From five 
invert sugars in this research there was one sample that have the best value 
with 19.26% water content, 24.92 of lightness and 79.250Brix of sucrose 
content. The results of this research showed dried sweets roselle made of invert 
sugar had higher lightness and chromacity than the control and the lowest 
hardness texture was 4251,30gf with 17,02% water content. Dried sweets 
roselle made of sample D invert sugar (200g sugar concentration, 1% citric 
acid and using medium heat) had the highest score on sensory evaluation 
(colour, hardness, taste and overall attributes). Sample E invert sugar (300g 
sugar concentration, 1% citric acid and using medium heat) and dried sweets 
roselle E were the best results from the physicochemical and sensory 
characteristics. 
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